
 

All of our dishes are cooked fresh to order. Dishes marked with  may take longer to prepare 
Our food is prepared in an environment where nuts and shellfish are present. 

Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill 

 

 

DESSERTS 
 

 

AFTER DINNER DRINKS    
spirits are served as measures of 50ml, 25ml also available on request 

 

Espresso Martini  £8.75 
Wyborowa vodka, Kahlua, house vanilla  

syrup, espresso 

After8 Martini  £8.75 
vodka, creme de menthe, creme de cacao 

Classic Negroni £8.75 
Tanqueray gin, Campari, sweet Vermouth 

 

Blended Old Fashioned £11.00 
Flor de Caña 7yo rum, Remy Martin, 
bourbon, old fashioned syrup, bitters 

SWEET WINE 
 

 

75ML 
 

BOTTLE 

Gewurztraminer-Moscatel, Late Harvest, Chile 2013 (50cl) 
 

 £29.50 

Moscato, Maculan, Dindarello, Veneto, Italy 2013 (37.5cl) 
 

£7.00 £39.00 

Sauternes, La Fleur D'or, France 2011 (37.5cl) 
 

£7.50 £42.00 

Tokaji 'Cuvee Sauska, Hungary 2003 (50cl) 
 

 £58.00 

‘Calem’, 10 year old Tawny Port (75cl) £8.00 £50.00 
 

Apple & Vanilla Panna Cotta 
caramel parfait  
 

£6.50 Pineapple Carpaccio  
pineapple sorbet 

£6.50 

Chocolate & Peanut Butter 
Fondant 
salted caramel ice cream 
 

£7.00 Eton Mess 
summer berries, meringue, cream 

£7.00 

Gooseberry & Elderflower Fool 
champagne sabayon 

£6.50 Selection of Ice Cream & 
Sorbet 

£6.00 

 

CHEESE 
Selection of British Cheeses, homemade seasonal chutney, biscuits £9.50 

 


